have ¢ found wad lowely things like halvah and various 


Ortental pastries you are a baker, you'll find interesting 


wrts such as baklava, useful also for western 
baking 

| bought whole and ground spices for an Indian dish we 
were making in class, the quality of which 
flavor of freshly g 


pends on the 
yund spices in the hot, currytike sauce: 
uu my mixture, which you can blend 
to your Own taste of hotness and spiciness. Lise if 
instead of curry powder. The secr 


I'm going to give y 


accore 


of grinding your own 
spices is to use & small electric coffee mill, For class we didn't 
have one, so [ put the spices in the 


xx! processor and then 
ocuuse the result was not quite fine enough, finished them 
Mf with a good pounding in a morta 1 
For the spice mixture, which s like the garam masala of 
an Cuisine, pul 1 tablespoon whole coriander seed, 2 
tablespoons whole fenugreek, 2 tablespoons whole cumin, 
} ablespoons ground turmeric, | teaspoon very hot paprt 
ka, ‘» loaspoon caye pepper, 2 teaspoons sweet 
Hungarian paprika, ‘s teaspoon black peppercorns, ‘4 
teaspoon ground cinnamon, 'y (caspoon ground nutmeg 
and 3 to 4 slices fresh ginger in an electric coffee mill or 
food processor and grind or press until extremely fine. In 
the processor, the coriander and fenugreek will not 
rine well as other spices, so you should transfer 
ything to a tar and pestle and pound them until 


powdered to a te 
y t ind nose should tell you if you have the right 
t proportions. It's a blend very comfortable to my 
ite, | nay want to increase the power of one or 
he 1 don't hesitate to do s Although the 
ture will hold its flavor if stored in a plastic bag in t 
, bette ¢ it right away. Adjust the 
proportic id | 1s and there won't be any 
ft arvel 1 any dish calls for curry 
powde dd a wonde bast a sauce for vegetables 
rk store wit! h the same stock as Haig'y 
! { ul Bur 1 character, is Paprikas 
“ n Seconc enw here's another great food 
t and equipment store on Prince street in Soh it's Dean & 
owners and hav a wonderf : ct DeLuca. The collection oli rth is absolutely 
This shop has probat f est t iderful, and the apricots from Turkey are among the best 
I've se ne, be in, t | t I t sted. The breads, charcuterte, cheeses, vegetables 
from half-pints to ¢ j t Le hut ! fruits are noteworthy, of great quality and variety, It has 
I thought had d ure i h me of rite shopping places and | was 
resist toting home a great pile he hen ther ere lelighted to hea at t whers, recognizing that many of 
Kinds of exotic « xl fr led 1 t : Manhattar t KS ThoOve thelr kitchens to the 
Japanese and other V if Hamptons in summer, pla ther shop in East Hampton at 
five different ve : the past, used these fruitsto 46 Newtown Lan 
make delicious sor H ’ va shopping in place Ke this & 4 heady, exciting and 
The variety of spice { role t Umulating experience that can bring the most surprising 
Short of rsational, The n f nt tyy Of new things into your cooking life. Even if you are in b part of 
paprikas; whole, groun led ch ole grair the country that doesn’t have interesting shops where vou 
tapioca, the whole, not the ground type; a spectacular selex can buy unusual things, there 0 excellent books 
ion of olive oils, mostly Greek (the o Je from calamata notabl The Complete Food Cataloww at uid you in 
Olives is parti Gesirable), a mouth-watering collector making the same kind of trip by mail. It way to 
of ripe and green olives of all typ é best pistachio nuts | — broaden 


your food spectrum 
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